10 



CALCIUM (Mean Diameter < 6nm) 1/2 
MILK 
CREAM 
SUGAR 
STABILIZERS 

17 CALCIUM 

(Mean Diameter < 6^ m) STEAM 14 

P STABILIZERS 

JUL JUL 



~C7 




15 '—X 

HOMOGENIZ 
12 



CITRIC ACID 
TRICALCIUM 
PHOSPHATE 
WATER 



HEAT 
PATEURIZE 
16 



COOL 
18 



STARTER 
CULTURE 
20 



HEAT 
TREATED 
MILK BASE 
13 



FERMENT 
PH 4.6 



23 



V_ 24 
30 



YOGURT 
BASE 



30 -~s 
3 /-. 



60 



CUP 
FILLER 



61 



ASPARTAME 
38 



REFRIGERATED FINISHED 
PRODUCT STORAGE 
62 




REFRIGERATED FINISHED 
PRODUCT STORAGE 
62 



